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Children Cry for Fletcher's HOW TO MAKE GOOD BUTTER ON THE FARM When You W&nt

Tho Kind You Ilavo Always Bought, and which Iins beenIn uso lor over 30 years, lias borno the signnttiro o
S--rf and lias been niado under his pcr--

C&A&ffiy-&- -, spnal supervision since its Infancy.yrvr. Allow no one to dccclvo you In this.All Counterfeits, Imitations and "Just-as-goo- d" nro butExperiments that tritlo with and endanger tho health ot
Infants and Children Experience against Experiment.

What is CASTORIA
Castorla is a harmless snbstltuto for Castor Oil, Po.ro--
ajoric, urops aim sootiung syrups, it is pleasant. Itcontains neither Opium, Morphlno nor other Narcotio
substance. Its ago is its guarantee It destroys Worms
and allays Fcvcrishncss. For more- than thirtv vcars itlias been in constant uso for tho relief of Constipation,
Flatulency, Wind Colic, all Teething Troubles and
Diarrhoea. It regulates tho Stomach and Bowels,
assimilates thd Food, giving healthy and natural sleep.
Tho Children's Panacea Tho Mother's Friend. ,

GENUINE CASTORIA ALWAYS
tBeara the Signature of

In Use For Over 30 Years
The Kind You Have Always Bought

THK C K NTAUR COMCANY, NKW VOflK CITV.

City Bank & Trust Co.

SUCCESSFUL METHODS

AMPLE RESOURCES

piDELITY

gVERY FACILITY

TRUSTWORTHY

YEARS OF EXPERIENCE

3 Per Cent. Interest On Time Deposits.

Banking Facilities 1

With ample working capital, exceptional collection ar'
rangements, and a thoroughly organized office system

customers'every facility warranted by safe, conservation
banking.

THREE PERCENT. INTEREST ON TIME
CERTIFICATES OF DEPOSIT.

BANK OF HOPKINSVILLE
Nat Gaither, President: J. E. McPherson, Cashier; H.

Pherson, Asst. Cashier.
L. Mc- -

FIRST NATIONAL BANK
HOPKINSVILLE - - - KENTUCKY.

UNITED STATES DEPOSITARY.
Only National Bank In This Community!

i. ..piTHl ;75,000.i
-- Urpl'ia iS.OW.W

btocKtiultteru LmLility 75.00U.OO

ISSUES TRAVELER'S CHECKS GOOD IN ALL PARTS

OF THE WORLD.

HAS A REGULAR SAVINGS DEPARTMENT
Three Per Cent Interest Paid on Savings and Time Deposits

SE E
McClaid & Armstrong

DEALERS in
GRANITE AND MARBLE MONUMENTS,

CUT STONE OF ALL KINDS. ,

Marble Yards and Office N. Wain Street, Between 1st and 2nd Sts.

HOPKINSVILLE, BCY.
Cumb. Telephone 490.

tangifudnaf Cross Section
ofBox

Tank fop Cold Water.
(Prepared by the United States Depart-

ment of Agriculture.)
Keep good cows that will product

from 200 to 300 pounds or moro of
butter fat annually, and feed them
liberally. Is the advice contained In
Farmera's Bulletin 541 of the United
States department of agriculture, on
jfarm butter making. Keep the cows
comfortable and clean when in the
etable. This Is conducive to best
'production.

Uso clear pure water for washing
the butter. It should not bo more
than 3 colder or warmer than tho
buttermilk. Use amount of water
equal to that of buttermilk. In bar-re- l

churn revolve 12 to 15 times in
washing. Weigh the granular washed
butter and salt at the rate of three-quart- er

ounce to ono ounco per pound.

Covered Milk Pall.

Be sure tho salt is well pulverized
and sift It evently over the granular
butter before any of tho moisture is
worked out.

Work tho butter sufficiently to dis-

tribute salt without Injuring grain or
texture. Put It up In clean, neat, and
attractive packages, and keep every-
thing In and about the dairy clean and
wholesome. Make earnest and con-

stant efforts to obtain and retain
profitable markets.

Cleanliness and attention to details
are tho two requisites In the manu-
facture of good butter. Bad flavors,
lack of uniformity in color, and salt,
unsuitable packages, and no uniform-
ity In the style of the packages, are
the main defects In farm butter.
The bad flavors may be due to feeds
or Improper handling of the milk or
cream before It is churned rather
than to the subsequent treatment of
the butter.

The importance of cleanliness can
not bo overemphasized In making but-

ter. In our hasto to accomplish th?
task wo often sacrifice our better
judgment. This Is particularly true
in handling milk and cream that is
to bo used in the manufacture ot bat-

ter on farms. The bodies of the cows
utensils, conditions at tho barn, mill:
room, and storage room, should all
be clean.

There probably la no greater sourc
of contamination to milk than that
of dust, hairs, or manure falling from
tho body of tho cow into the open
milk pall during milking. Tho types
f)l bacteria which aro found associ-
ated with this filth aro capable of
producing very objectionable changes
In the milk or Its products. Their
activity Is greatly Increased by tho
favorable conditions existing In warm
milk.

Everything which tends to favor
this accumulation of filth on the cow
should be removed and tho cow kept
clean, particularly about the flanks
and udder. This can bo done very

and easily by keeping the
long hairs clipped from tho flanks
land wiping tho udder with a moist

Cream Strainer,

loth or Bpongo. Tho clipping of
keeps the hairs short and do'

ot favor the accumulation and men
ilou of 111th. Tho dirt that does gatli
r caii bo quickly and easily raiuou--c

,utU a currycomb and brush. Th
barn should be kept free from dirt.

The utensils should bo of such mu

itorlal and construction that they cat
bo easily cioanea. thq interim
should be smooth, with no cracks or

crevices for dirt and milk to (hid lodg
ment. Tho surface should bo heavily
tinned and tho seams filled wltl
'solder. Tinware Bhould bo kept
brlcht.

Tho fnllntvlnir nrnrpua nf r.lnanlliC
vessels which have contained milk

Is recommended: Rinse thoroughly
In lukewarm water, wash thoroughly
with the aid ot some good cleansing
powder In water as hot as the band
will bear. Then thoroughly rinse In
hot water, expose to live steam from
ono to two minutes or to boiling wa-

ter for fivo minutes In case the steam
is not available. Expose, If possible
in bright sunlight from ono to threo
hours.

Tho milk room should receive care-
ful attention with respect to cleanli-
ness. It should bp clean, light, well
ventilated and free from objectionable
odors. Tho separator should bo
cleaned each tlmo it is used and not
allowed to stand with milk In it.
Flushing tho separator with warm wa-
ter does not remove tho sllmo and
milk constituents from tho sides of
tho bowl. This sllmo is a suitablo
food for bacteria, and as a result of
their rapid growth tho contents of
the bowl becomes a starter for tho
warm, fresh milk of the subsequent
milking. Tho types of bacteria which
develop hero are largely those found
in the manure, filth, etc., which get
Into the milk at the barn. Not on!.'
should the separator and Its parts be
kopt clean, but also all equipment with
which milk comes In contact. Tho

s

room where milk or cream Is stored
or held until churned should also bo
clean and dry and freo from bad
odors, such as those from decayed or
decaying fruit or vegetables, as well
as odors emanating from the kitchen,
when meat or vegetables are being
cooked. All of these odors are ab-

sorbed by cream or butter and result
In objectionable flavors. The damp,
musty cellar Is not a suitable storage
room, but a light, cool, dry and sweet-smellin- g

cellar is often very satis-
factory. Whitewash, dralnago and
ventilation often mako an objection-
able cellar a desirable storage room.

The uniformity in tho appearance
and attractiveness of butter Is great
ly Increased by the color. The most

One-Poun- d Butter Printer.

desired color is that produced in but-

ter in June, when cows are bavlug a
large amount of green, succulent feed.
Gutter makers endeavor to mulutain
a uniform color throughout tho jjsar
by tho uso of butter coloring. The
amount of coloring varies with the
season, but Is usually at tho rate of
one to ono and a half ounces to each
23 pounds of butter. Tho color should
bo added to tho cream Just after It has
been put in tho churn and , beforo
churning is begun.

The printing and packing of butter
Is the first and most important step
in preparing It for market, and shou.d
bo given careful attention.

An attractlvo and convenient pack-ag-o

Is an advertisement In itself, and
will aid In the selling of tho goods.
Good butter in attractive packages
can usually be profitably marketed.
The packages now In uso among farm-

ers packing buttor aro crocks, paper
boxes, parchment papers, cartons,
dishes, buckets and pans. The uso of
some of these packages make attract-
iveness and conveulence impossible.
Tho most desirable and attractlvo
forma of packages are the threo. fivo
rind d crocks, and ono or two
"ound prints wrapped In parchment
paper.

Tho equipment for butter ranking
hould consist of a beilor. milk palls,

hand and lloor brushes, wash suit,
milk strainer, croam separator, milk
cW, floating dairy thermometer,
cronntrlpenlUK vat- - ,,nlc for coIJ wn"

tor, tram stirrer, cream strainer bar-

rel olmrjii butter worker, butter ladlos.
sealis.Qr spring bslsuce, butter print-r- ,

parchment paper or other butte
packages, and butter delivery box.

'Important Farm Tool.
TJjq manure spreader is ono of the

most Important toolB on the farm, not
only becauso it savoa labor, but be-

cause it sproada the manure over more
laud.

Value of Grapes,
With tho exception of the apple

there Is no fruit which goes so far In
lowering the meat and other food bills
for a family as grapes,

SOMETHING GOOD TO EAT
Fresh and Nice and 16 oza. to the lb., give me a
trial and you will be my customer, j SATISFACTION
GUARANTEED.

COUNTRY PRODUCE BOUGHT AND SOLD.

J. K. TWYMAN

ATTENTION DAIRYMEN AND FARMERS!

If your pastures are not as good as they have been,; supple-
ment with "SUPREME" COW FEED.

If flow of .milk is reduced it is almost, impossible to get It
up again.

"SUPREME" COW FEED will not only keep the quantity
up but will increase quantity and improve quality.

THE H1E MULL;
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Let me send you FREE PERFUME
W rite today for a testing bottle of

The world's most famous perfume, every
drop as sweet as the mm 3 tloc-on-

i.

For handkerchief, atomizer and
bath. Fine after shaving. All
the value is in the perfume you
don t Dav extra for a fanrv hnlllp.

The quality is wonderful. The price only
75c (6 oz.). Send 4c for the little
bottle enough for 50 handkerchiefs.

PARFUMERIE ED. PINAUD
Department M. r

ED. PINAUD BUILDING NEW YORK

CERULEAN SPRINGS HOTEL
Located on the I. C, R. R. between Princeton and Hop-kinsvil-

Coolest spot in Western Kentucky. 40-ac- Park. Good
Water. Good Rooms, with or without private bath.

Good Table, supplied with vegetables from our own garden.
Milk from thoroughbred Jersey cows on our farm.

Rate3 the cheapest. Make reservations early.

T. O. TURNER, Proprietor.

GERARD & HOOSER
DEALERS IN

Wall Paper, Window Shades, House and Sign Painting, upholstering and
ednUhing antique furniture. Mirrors rosilvur'e J. Your patronage so
cited. 412 S..M tin St., jjopkinsvllle, K. Phone 199.

Always At Your Service

Hugh McShane kWe arry a complete Una of Ga Mantle3 ail Sfohi
4


